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"Paris is the culinary centre of the world. All the great missionaries of good cookery have gone forth from it,
and its cuisine was, is, and ever will be the supreme expression of one of the greatest arts of the world,"
observed the English author of The Gourmet Guide to Europe in 1903. Even today, a sophisticated meal,
expertly prepared and elegantly served, must almost by definition be French.

For a century and a half, fine dining the world over has meant French dishes and, above all, French chefs.
Despite the growing popularity in the past decade of regional American and international cuisines, French
terms like julienne, saute, and chef de cuisine appear on restaurant menus from New Orleans to London to
Tokyo, and culinary schools still consider the French methods essential for each new generation of chefs.
Amy Trubek, trained as a professional chef at the Cordon Bleu, explores the fascinating story of how the
traditions of France came to dominate the culinary world.

One of the first reference works for chefs, Ouverture de Cuisine, written by Lancelot de Casteau and
published in 1604, set out rules for the preparation and presentation of food for the nobility. Beginning with
this guide and the cookbooks that followed, French chefs of the seventeenth and eighteenth centuries
codified the cuisine of the French aristocracy. After the French Revolution, the chefs of France found it
necessary to move from the homes of the nobility to the public sphere, where they were able to build on this
foundation of an aesthetic of cooking to make cuisine not only a respected profession but also to make it a
French profession. French cooks transformed themselves from household servants to masters of the art of
fine dining, making the cuisine of the French aristocracy the international haute cuisine.

Eager to prove their "good taste," the new elites of the Industrial Age and the bourgeoisie competed to hire
French chefs in their homes, and to entertain at restaurants where French chefs presided over the kitchen.
Haute Cuisine profiles the great chefs of the nineteenth century, including Antonin Careme and Auguste
Escoffier, and their role in creating a professional class of chefs trained in French principles and techniques,
as well as their contemporary heirs, notably Pierre Franey and Julia Child.

The French influence on the world of cuisine and culture is a story of food as status symbol. "Tell me what
you eat," the great gastronome Brillat-Savarin wrote, "and I will tell you who you are." Haute Cuisine shows
us how our tastes, desires, and history come together at a common table of appreciation for the French
empire of food. Bon appetit!
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From reader reviews:

Kimberly Niemeyer:

What do you think about book? It is just for students because they are still students or the item for all people
in the world, the actual best subject for that? Just you can be answered for that question above. Every person
has distinct personality and hobby per other. Don't to be obligated someone or something that they don't need
do that. You must know how great and also important the book Haute Cuisine: How the French Invented the
Culinary Profession. All type of book would you see on many sources. You can look for the internet methods
or other social media.

Cheree Kramer:

This Haute Cuisine: How the French Invented the Culinary Profession are generally reliable for you who
want to certainly be a successful person, why. The key reason why of this Haute Cuisine: How the French
Invented the Culinary Profession can be on the list of great books you must have is giving you more than just
simple reading through food but feed you with information that maybe will shock your prior knowledge.
This book is handy, you can bring it almost everywhere and whenever your conditions both in e-book and
printed kinds. Beside that this Haute Cuisine: How the French Invented the Culinary Profession giving you
an enormous of experience including rich vocabulary, giving you test of critical thinking that we know it
useful in your day activity. So , let's have it and revel in reading.

Jerry Gunnell:

This book untitled Haute Cuisine: How the French Invented the Culinary Profession to be one of several
books this best seller in this year, that is because when you read this reserve you can get a lot of benefit in it.
You will easily to buy that book in the book retailer or you can order it via online. The publisher of this book
sells the e-book too. It makes you more easily to read this book, as you can read this book in your
Smartphone. So there is no reason to you to past this book from your list.

Lorraine Bryant:

A lot of people always spent their free time to vacation or go to the outside with them friends and family or
their friend. Did you know? Many a lot of people spent they free time just watching TV, or even playing
video games all day long. If you would like try to find a new activity this is look different you can read a
new book. It is really fun to suit your needs. If you enjoy the book that you simply read you can spent the
entire day to reading a e-book. The book Haute Cuisine: How the French Invented the Culinary Profession it
doesn't matter what good to read. There are a lot of people that recommended this book. We were holding
enjoying reading this book. When you did not have enough space to create this book you can buy the e-book.
You can m0ore effortlessly to read this book through your smart phone. The price is not very costly but this
book offers high quality.
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